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"Foods  6(3):?/,  37:  6(4): 54,  58. 

Future  of  refrigerated  locker  plants.    Ice  and  Refrig.  104.(2)  :110. 

Are  locker  plant  patrons  "hoarders"?    Ice  and  Refrig.  104.(3)  :171. 

Quality  in  frozen  fruits  and  vegetables.     Ice  and  Refrig.  105(2) :84. 

Frozen  fruit  purees  open  nev~  market  for  frozen  fruits.     Ice  and  Refrig.  105(3): 
125-126. 

Proper  wraoping  necessary  to  retain  quality  in. frozen  foods.     Ice  and  Refrig. 
105(4) :19i; 

National  Frozen  Food  Locker  Association.     Ice  ?nd  Refrig.  105 (4) :181-187. 

Cooling  blanched  frozen  foods.     Ice  and  Refrig.  105(5) :239. ' 

Freezing  preservation  of  raspberries.     Ice  and  Refrig.  105(5) :240. 

The  future  of  quick  frozen  foods.     Ice  and  Refrig.  105(5) :241. 

Effect  of  cooking  on  vitamin  C  content  of  frozen  broccoli.     Ice  and  Refrig. 
105(5) :242. 

Concentrated  citrus  juices  propose!.     Ice  and  Refrig.  105(5) :242. 
Texture  of  frozen  peas.     Ice  and  Refrig.'  105(2)  :82. 

Frozen  Foods  Directory,  19^3  Edition.     Food  Indus.  15(11) :79-81,  83-84,  87-88, 
90-98. 

How  to  cook  food  for  quick  freezing.  'Food  Indus.  15(l0):69,  110. 

Questions  and  answers  on  frozen  foods.     Good  Housekeeping  llr7(l) :  136-137. 

Quality  in  frozen  fruits  and  vegetables.     Minn.  Agr.  Expt.  Sta.  Bui.  362. 

Raise  varieties  adaptable  for  freezing.     Locker  Plant  Ooerator  4(9):5-9,  34. 

Preserving  food  by  freezing.    Food  Ilanufacture  18(5)  :146. 

Locker  plants  and  home  freezers  help  conserve  food  crops.    Refrig.  Service 
Engin.  11(9) :40,  42. 
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Secrets  of  cooking  frozen  vegetables.    Locker  Operator  5(4):30-32. 

That  refrigeration  boom;    Fortune  28 (6)  :  1.61-164- ,  244,  246,  249-250,  252,  255,256. 

Report  on  194-2  production  of  frozen  fruits  and  vegetables.     Ice  and  Refrig. 
• r  105(2): 81*82.         '"  ' 

Northwestern  frozen  pack  (production  figures  194-1-4-2).  •  West*  Canner  and 
Packer  35(3): 55,  56. 

West  pack  (statistics  of  Western  -frozen  food  production)  .•   West  Canner  and 
Packer  35(4)  :49c  •. 

Frozen  vegetable  and  fruit  pack  in  Pacific  Northwest  (194-2  statistics).''  Ice 
and  Refrig.  104(4)  :220.  ■  .   ,  ;' .  -  . 

U.  S.  frozen  pack  (194-2  statistics)  .    West.  Canner  and  Packer  35(5) : 58. 

An  estimate  of  1943  frozen  fruit  and  vegetable  production.    Quick  Frozen 

Foods  6.(3)  :15,  23.       .  ,.  ••       y:       . ■•,  :  .  ■    ":    •    ■'     !  ' 

Tentative  U.  S.  standards  for  grades.    Quick  Frozen  Foods  5(7) :20-25./ ' 

Standards  for  U.  S.  grades  for  spinach.    Quick  Frozen  Foods  5(3)  :14,  4-2. 

U.  S.  Department  of  Agriculture,  Bureau  of  Agricultural  and  Industrial  Chemistry, 
Western  Regional  Research  Laboratory,  Albany,  California.  : 
The7  following  publications  are  available:. 

AIC-10,  Frozen  pork  and  beans  of  the  tomato  sauce  type. 

AIC-34-,  A  test  for  adequacy  of  blanching  in  frozen  vegetables. 

AIC-35,  The  determination  of  ascorbic  acid  in  fresh,  frozen,  and  dehydrated 
foods. 

AIC-36,  Freezing  preservation  of  pumpkin  pie  stock. 

1944 

AIC-4.0,  Velva  Fruit — A  new  frozen  dessert*  '  :  -i       ■   «  •' 

AIC-    ,  Factors  that  affect  quality  in  the  freezing  preservation  of  peas. 

AWI-100',  Preserving  home-grown  vegetables  and  fruits  for  freezing. 
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UNITED  STATES  PATENTS 

Freezing  of  fish  and  other  articles  of  food.     N.  Dahl.     No.  1,367,024.  February 
1,  1921. 

Method  of  freezing  and  preserving  perishable  products.     I.  Davis.    No,  1,520,811. 
December  30,  192/,. 

Method  of  and  apparatus  for  freezing  materials.'    R.  E.  Kolbe.  "No.  1,527,562. 

.February  24-,  1925.    •  <  •  .- 

Process  for  preserving  fruits  (dextrose  and  freezing).  .J.  S.  Magaw  and  A.  S. 
Magaw.    No.  1,564,599.'  December  8,  1925.  V  " 

Method  of  treating  berries  and,  the  like  (mucilaginous  solution).    M.  Rezos. 
No.  1,582,858.    April  27,  1926.  -  '"' 

Method  of  freezing  and  transporting  perishable  food  products.    A.  E.  Haslacher. 
No.  1,586,898.    June  1,' 1926. 

Freezing- method.    R.  E.  Kolbe.    No.  1,641,441.    September  6,  1927. 

Method  in  preparing  foods  and  the  product  obtained  thereby.    C  Birdseye. 
No.  Re.'  16,740.-    September  20,.  19.27. 

Preserving -vegetable  produce.    A.  B.  Haslacher.    No.  1,668,903.    May  8,  1928. 

Method  for  conservation  of  neat,  eggs,  fruit,  and  other  foodstuffs  for  lengthy 
periods  und,er  chilled  conditions.    A..  R„  M.  McLeod.    No.  1,673,694. 
June  12,  1928.  * 

Method  of  deaerating  frozen  "foods .     E.  G.  HaVkifcs.     No.  2,190,151.-  October    ■•  ■ 
.  24,  1928. 

Preserving  fresh  fruit,!    S.  E.  Oliver."   No.  1,729,893.    October  1,  1929. 

Method  of  preparing  consumer . packages .    C.  Birdseye.     No.  1,759,682.  May  20,  1930, 

Freezing  apparatus.  .  M.  •  P..  Vucasspvich..    No.  1,76.9,088.     July  1,  1930. 

- 

Freezing,  apparatus,   (continuous,  juice  freezer).    E.  D.  Kohr.     No.  1,772,424. 
August  5,  1930. 

Method  of  preparing  food  products.    C.  Birdseye.     No.  1,773,079.  August  12,  1930. 

Refrigerating  apparatus.     C.  Birdseye.     No..  1,773,081.    August  12,  1930. 

Method  of  packaging  fruit  juices.    C  Birdseye.    No.  1,775,549.  September  9,  1930. 

Apparatus  for'  freezing  materials.    R.  E.  Kolbe.  '  No.' '1,777,094.  September  30,1930. 

Apparatus  and  process  for  treating  materials.    C.  M.  Vogt.     No.  1,783 ,364  arid 
No.  1,783,867.    D-cember  2,  193C. 
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Refrigerating  composition.     0.  Hannach-.    No.  1,786,84.2.    December  30,  1.930. 

Refrigerating  apparatus.    C.  Birdseye.    No.  1,802,369.    April  28,  1931, 

Refrigeration  system,    Rr;V.  Grayson  and  C.  M.  Foster.    No.  1,814-, 915. 
July  11,,  1931.  •'  '  '  ■/;"'  -  " 

Refrigerating  apparatus  and  method  of  refrigerating  food  products.    C.  Rirdseye 
No.  1,817,890.    August  U>  1931.  . 

Refrigerating  apparatus.    C.  Birdseye.    No,  1,822,077.    September  8,-  1931. 

Refrigerating  apparatus.    C.  Birdseye.    No,  1,822,123.    September.  8,  1^31; ' 

Refrigerating  apparatus.    C.  Birdseye.    No.  1,822,124-.  •  September  8,  1931..  ■  ■ 

Method  of  and  apparatus-  for  freezing  materials .    R,-  E.  Kolbe.    No,  1,835/881, 
Decembers,  1931;.  •  *     ■"' ; ■ 

Consumer  package.- .  C.  Birdseye.    No,  1,852,228,    April  5,  1932. 

Method  of  preparing  apples  for  freezing".    R,  A.  Rasqhe.    No.  1,877,587. 

September  13,  .1932;     ■•'    '•  \  '  /  - 

Refrigerating  apparatus. '  'G.  Birdseye.    No.  1,880,232.  •'  October  .4-,  1932.' 

Food  freezing.    D.  K.  Warner..    No.  1,884/4.29.    October  25,  1932.  ..  ' 

Apparatus  for  freezing  canned  goods.    D,  G.  Sorber.    No,  1,892', 224.. 

•    December  27,  1932.  .  •  '  ;         ;  "s      ■  :\  ', 

Method  of  quick  "freezing.    <F.  H. 'Patterson.  ,  No.  1,905, 602.    April  25,  1932. 

Method  and  apparatus • for  rapid  freezing  and  handling  Comestibles. 

W.  J.  Finnegan.    No.  1,925,033.    August  29,  1933.  1  •■ 

Deaerating  freezing  process  and  apparatus  therefor.*   R.  V.  Grayson. 
No.  1,938,522.    December  5,  1933.'.  .  .. 

Apparatus  for  freezing  canned  goods.    D,  G.  Sorber.'    No.  1,94-0,192.  ' 
December  19,  1933.  .  ....   .■  ". 

Method  of  reducing  frozen  liquid.     J.  C.  Jenkins.-  No.  1,94-0,353. 

December  19,  1933.  •  ...  •  •  r.  •  '.' 

Quick  freezing  process  and  refrigerant.    N.  V.  Atwell.    No.  .1, 944,857. 
January  23,  1934.  .  ". 

Refrigeration  system.    R.  V.'  Grayson.    No.  1,948,790.    February  27,  1934.. 

Freezing  systems.    A.  ,B.  Haslacher.     No.  1,94-7,082  and  No.  ■1,94-7,083 , '  February 
13,  1934.  '  • 
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Freezing  foods  or  the  like  such  as  fish,  fruit  juices,  etc.    E.  S.  Foss. 
.  No.  1,952,666.    March  27,  1934. ' 

Process  and  apparatus  for  hardening  material.    C.  W.  Vogt.    No.  1,953,521. 
April  3,  1934. 

Method  .of  and  apparatus  for  the  rapid  freezing  of  liquids.     N.  Snitkin. 
No.  1,970,437.    August  14,  1934. 

.Refrigerating  methods  and  machine.    E.  Hall.    No.  1,983,754.    December  11,  1934. 

Freezing ' food  products  such  as  fruit  juices,  meats,  etc.,  in  individual  con- 
tainers.   C.  Birdseye.    No.  1,993,431.    April  23,  1935. 

Mixing,  pumping  and  freezing  materials  such  as  ice  cream,  fruit  juices,  eggs, 
.    lard,-  or  lard  substitutes.    C.  W.  Vogt.  No.  2,013,016-17-18.  September  3,1935. 

Refrigerating  apparatus.     C.  Birdseye  and  E.  Hall.     No.  2,014,550.    September  17, 
1935.  ••• 

Fast  freezing  apparatus.    D'.  MacBride.     Ko.  2,042,013.    May  26,  1936. 

Method  of  conserving  victuals  in  closed  containers,  (vacuum  freezing),  H,  Zuelly. 
.No.  2,052,270.    August  25,  1936. 

Apparatus  for  effecting  quick 'freezing.     F.  T.  Eisemann.     No.  2,053,520. 
September  S,  1936. 

Apparatus  for  coolinr  and  freezing  food  products.     Chester  A.  Harsch  and 
Dale  A.  Fingerhooth.    No.  2,070,729. ;  February  16.,:  1937. 

Freezing  apparatus.     Joseph  Huber.     No;  2,071,465;    February  23,  1937. 

Method  of  and  machine  for  freezing  certain  comestibles.     Henry  J,  ^'ood. 
No.  2,077,608.    April  20,  1937. 

Freezing  device  for  edibles.    Frjd  H.  Kaup  and  Floyd  H.  Kinyoun. 
No,  2,085,160.    June  29,  1937. 

Method  and  apparatus  for  producing  cold.     Erik  Oman.     No.  2,101,953.  December 

14,  1937,  ."  „r ...  ■•  •' 

Freezing  process  for  the  separation  of  the  constituents  of  liquids.  Paul 
Schuftan.    No.  2,102,134'.    December  14,  1937.  ■• 

Freezing  medium,  method  of  production  and  application  for  freezing  purposes. 
Frederick  Oliver  Smith  Bland.    No.  2,102,506.  .December  14,  1937. 

Method  of  freezing  fruits.    V,'.  M.  Zarotschenzeff .    No.  2,103-,925.  December 
28,  1937.  ' 

.:  .thed  of  refrigeration.     Uzal  E.  Coons.     No.  2,107,053.     February  1,  1938. 
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Water  ice  and  dry  ice  refrigeration  system.    AV  J/  Cor drey.    Mo.  2,109,310. 
February  22,  1938. 

Method  of  packing  blocks  of  comestibles  for  freezing  and  product  thereof. 
T.  S.  Gorton,  Jr.    No.  2,114,530.    April  19,  1938.-  • 

Method  and  apparatus  for  accelerating-  the  production'  of  -frozen  articles. 
F.  R.  rest.    No.  2,1H,642.    April  19,  1938. 

Method  and  apparatus  for  freezing  vegetables  and  fruits,.    Vf.  M.  Zarotschenzeff . 
,  No.'  2, 116., 738.  'Ma^  10,  1938.  . 

Apparatus  for  transfer  of  heat.    E.  G.  Jay.    No.  2,117,961.    May  17 ,  1938. 

Method  and  apparatus  for  condensing  liquids- by  freezing. ■  Paul  Schuf tan  and 
Hans  Ranke.    No.  2,119,182.    May  31,  1938.  _ 

Washing 'food  with  refrigerant.    R.  B.  Taylor.  No.  2,172,,  £17.  Jnly  7>  1938- 

Separating  refrigerant  from  frozen 'foods.    R.  B.  Taylor'.  -  No;  2,172,418. 
July  7,  1938.  

Process  of  "freezing  food  products.    C.  J.  Conn.    No.  2,162,213*  i  June  13,  1939. 

Food  freezing  device.    M.  T.  .Zarotschenzeff,    No.  2,183',732.    December  19,  1939. 

Refrigerated  "locker  system.  .  W.  M.  Baird.  No.'  2,198,239.  ".'.April  23 ,  1940. 

Apparatus  for  freezing  berries..    A.  R.  Fisher.;.  No.  -2, 2-00, 3-31.    May  U,  194-0. 

Neutral  refrigerating  solution.  ''  H.  A.  Noyes.'  2,21-1, 153. :   August  13,  1940. 

Refrigerating  system.    F..  B.  Downing,  and  W.  H.  Markwood..  No.  2,212,826. Aug. 27, 194-0, 

Refrigerating  apparatus.  .  A,  J. '.Stone  and.  R.  L.  Hague.  Nos.'  2,215,4-85-6. V 
September  24-,  194-0.  .         _  . 

'Refrigerating  apparatus.  '  J.  G.  King.    No.  2,215,511.    September  24,,  1940. 

'Perishable' mark' for  frozen  foods.    R.  P.  McNaught.    No.  2>216;,127.  'October 
1,  194-0.  .    .       mM        .,  .  ... 

Refrigerated  storage  container  for  transporting  frozen  products:    R.  Stover. 
No.  2,216,330.    October  1,  1940.  ■  : 

Method  and  machine  for  freezing  edible  products.    D.  A.  Pack.    No.  2,221,220. 

:.  June.  16,  1939.-  '  '  •       '■'  '  "     ''  ''"'  "'"  'J'  ' 

r  >oodf freezing  device..    H.  I".-  Sterling.  ''No.- 2,223 ,972.    December  3,  194-0.  ' 
freezer;    0.  E.  Seiffert..    No.  2^226,264.  .  December  24,  1940. 
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Refrigerating  apparatus.    C.  Birdseye.    No,  2,228,998.     July  15,  1928. 
Art  of  freezing  food  .products.    C.  Birdseye.    No.  2,228,999.    March  8,  1939. 
Refrigerative  apparatus.    C.  Birdseye.    No.  2,229,000.    Inarch  29,  1939. 
Pressure  freezer.     J.  Goreg.    No.  2,232,383.    May  15,  1939. 

Quick  freezing  refrigerator  unit.    W.  S.  Phillips..    No.  2,234,415.  March  11,  1941. 

Method  of  freezing  and  packaging  foods.    R.  P.  Fletcher,  Jr.     No.  2,235,209. 
March  18,  1941'. 

Method  and  apparatus  for  quick  freezing  and  handling  of'  comestibles. 
W.  J.  Finnegan.    No.  2,237,255.    April  1-,  1941. 

• ; ' '      i      *  ' 

Food  freezing  system.    W.  J.  Finnegan.    No.  2,237,256t    April  1,  1941. 

Method  and  apparatus  for  rapid  refrigerating  and  handling  of  foods.     W.  J. 
Finnegan.    No.  2,237,257.    April  1,.  1941.  ■ 

Packaged  foods  frozen  in  continuous  manner.    F.  77.  Xnowles.     No.  2,242,527. 
May  20,  1940. 

Rotary  refrigerated  locker  system.  '  V?«  J.  Ruttan.    No.  2,245,300.  June  10,  1941. 

Foods  quick  frozen  in  unit.  •  VT.  M.  Zarotschenzeff .     No.  '2,254,406.  Sept.  2,  1941. 

Freezing  apparatus.     J.  F.  Furry  and  A.  D.  Ames.     No. , 2,256,021.    Sept.  16,  1941. 

Refrigerated  container.     L.  F.  Clerc.     No.  2,256,110,  ,  September  16,  1941. 

Refrigerating  apparatus..  H.  B.  Hull.  *  No.  2,257,801.     October  7,  1941. 

Refrigerating  machine.    D.  H.  Gaston.     No,  2,259,066.     October  14,  1941. 

Multitemperature  refrigerating  system.    A.  F.  Haesel.     No.  2,262,234.     Nov.  11,1941. 

Process  and  apparatus  for  freezing  food  products.     C.  Birdseye.     No.  2,263,452. 
November  18,  1941. 

Apparatus  for  freezing  and  dispensing  food  products.    A.  J.  Wyen.  No.  2,263,794. 
November  25,  1941. 

Apparatus  for  freezing  food  products.     C.  J.  Conn.     No.  2,267,789.  Dec.  30,  1941. 
Process  and  apparatus  for  freezing  food  products.     C.  Birdseye.     No.  2,263,452.1941. 
Apparatus  for  freezing  and  dispensing  food  products.  A.  J.  Wyen.  No.  2,263,794.1941. 
Apparatus  for  freezing  food  products.  C.  J.  Conn.    No.  2,267,789.  1941. 
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Foods  frozen  during  passage  through  refrigerating  tank  equipped  with  endless 
conveyor  and  with  surge  tank  to  permit  recirculation  of  refrigerant. 
R.  C.  McMahon.    Mo.  2,268,551.  1942. 

Apparatus  for  quick  freezing  food  products.     0.  C.  Botz.    No.  2,277,382.  194-2. 

Foodstuffs  encased  in  thin,  flexible  and  impervious  rubber  casing  preparatory 
to  freezing.     J.  C.  Hoveman.    Ho.  2,280,827.  194-2. 

Quick  freezing  apparatus.    W,,  R.  Maguire,    No.  2,282,525.  1942. 

Fruit  freezing  process.    H.  A.  Noyes.    No.  2,286,225.  194-2. 

Continuous  contact  shaker  freezer.     F.  Knowles.     No.  2,300,229.  1942. 

Foods  frozen  during  passage  through  refrigerated  zone  between  highly  flexible 
conveyor  surfaces  against  which  is  directed  refrigerated  liquid.     D.  T7.  King, 
No.  2,324,519.  1943. 

Foods  for  frozen  storage  coated  with  glaze.    C.  H.  Coontz.    No.  2,329,472.  1943. 

Food  frozen  in  plate  type  unit  after  wetting  contact  surfaces  with  refrigeration 
liquid.    C.  Birdseye.    No.  2,332,367.  1943. 


